
Terms & Conditions:
Subject to availability. A deposit of £5 per person will be required for bookings. Full payment may be required a minimum of two weeks prior to 
your booking. This menu is available on 31st December 2023 only. Promotions offered alongside this menu may vary during this period. We reserve 
the right to withdraw or change this menu at any time and without notice. Photography is for illustrative purposes only. Alcohol cannot be served 
to anyone under the age of 18 – proof of ID will be requested. Failure to produce valid ID will result in refusal of service; the manager’s decision is 
absolute. ABVs are correct at time of print.  
Stonegate Group, 3 Monkspath Hall Road, Solihull, West Midlands B90 4SJ.

DO YOU HAVE ANY ALLERGIES? 
Full allergen information is available for all food & drinks – please inform staff of any allergies before placing your order, as menus do not list all 
ingredients. We cannot guarantee that any products are 100% free from allergens, owing to possible cross-contamination. Visit our website for full 
allergen information.  (V) Suitable for vegetarians. (VG) Suitable for vegans. (V-M) Made with vegetarian ingredients; however, produced in a factory 
which handles non-vegetarian ingredients, with a ‘may contain’ warning. (VG-M) Made with vegan ingredients; however, produced in a factory which 
handles non-vegan ingredients, with a ‘may contain’ warning. * contains alcohol. ** contains almonds.

Canapés
Vegetarian/ Vegan
VEGAN SLIDERS VEGAN SLIDERS (VG-M)
Plant-based burger sliders 
with smoked Violife and 
vegan buffalo mayo.

TEMPURA TURMERICTEMPURA TURMERIC
FRIED PICKLESFRIED PICKLES (VG) with 
buffalo hot mayo.

BATTERED HALLOUMI AND BATTERED HALLOUMI AND 
CHIPS CHIPS (V) Served with 
tartare sauce.

CUCUMBER, GUACAMOLE CUCUMBER, GUACAMOLE 
& CHOPPED SALSA CROSTINI & CHOPPED SALSA CROSTINI 
(VG).

GOAT’S CHEESE CROSTINI GOAT’S CHEESE CROSTINI (V)   
with pickled red onion and a 
balsamic glaze.

Meat
CHARRED AUBREY ALLEN CHARRED AUBREY ALLEN 
STEAK SKEWERS  STEAK SKEWERS  in a 
chimichurri sauce.

BEEF SLIDERS BEEF SLIDERS with smoked 
cheese and burger sauce

BACON WRAPPED PORK AND BACON WRAPPED PORK AND 
APRICOT STUFFING BALLSAPRICOT STUFFING BALLS 
with apple sauce.

GLAZED CHICKEN SKEWERSGLAZED CHICKEN SKEWERS 
Tender grilled chicken 
marinated in a mango, 
chilli & pineapple dressing, 
served with roasted 
peppers and rocket leaves.

MINI STEAK & ALE PIEMINI STEAK & ALE PIE
Served with beef gravy.

MINI CHICKEN & LEEK PIEMINI CHICKEN & LEEK PIE
Served with beef gravy.

‘NDUJA CACKLEBEAN‘NDUJA CACKLEBEAN
SCOTCH EGGSCOTCH EGG with house 
piccalilli.

Fish 
SMOKED SALMON ON SMOKED SALMON ON 
CIABATTACIABATTA with capers 
and shallots.

MINI FISH AND CHIPSMINI FISH AND CHIPS 
with tartare sauce.

SMOKED HADDOCK SMOKED HADDOCK 
CROQUETTESCROQUETTES with truffle 
hollandaise & burnt lemon.

Dessert
CHOCOLATE BROWNIE CHOCOLATE BROWNIE 
(VG-M)  with strawberry 
sauce.

STRAWBERRY PANNA COTTA STRAWBERRY PANNA COTTA 
(VG-M).

CHEESEBOARDCHEESEBOARD
with red onion chutney & 
sea salted crackers.

Post midnight 
TOMATO AND BASIL SOUP TOMATO AND BASIL SOUP 
(VG-M) served with ciabatta
.

Beef sliders – with 
smoked cheese and 
burger sauce


